



TLUcan White Bean Soup 
With Gril led Sausage and Sundried Tomato Cream 4.95 
Crupy Frie'J Spicy .Calamari 
With Smoked Tomato and Basil Dipping Sauce 5.95 
ClaJJic CaeJar Sala'J 5.95 
With SteakTartare Croutons 8.95 
M ixe'J Wil'J GreenJ with 
RoaJte'J PepperJ 
Crisp Pancetta, Baked Goat Cheese in Phyllo 
Triangle 6.95 
Carpaccio of Beef 
With Pesto, Black Olive Puree, Romano Cheese, 
Extra Virgin Olive Oil 8.95 
Mixe'J Wil'J GreenJ 
With Mustard, O live Oil, Balsamic Vinaigrette and 
Toasted Pinenuts 3.95 
Steame'J MLUJeU 
With Grappa, Stone Ground Mustard, and 
Italian Parsley 6.95 
Chicken Saltimhoca Sala'J 
With Herbed Goat Cheese, Prosciutto and Sage 
Vinaigrette 7.95 
Pizza with Homema'Je 
Lamh SaLUage 
Sundried Tomatoes and Fresh Rosemary 8.95 
Pizza with RoaJte'J PepperJ 
Fresh Goat Cheese andToasted Pinenuts 8.95 
Pizza Primavera 
No Cheese with Assorted Vegetables, Marinara 
and Fresh Herbs 8.95 
Pizza with Grille'J Wild MLUhroornJ 
Fresh Mozzarella and Blanched Garlic 8.95 
BLTPizza 
With Crisp Pancetta,Tomatoes and Fresh Greens 8.95 
Pizza with Gravalax Cure'J Salmon 




Penne PtUta with Frec1h 
GoatCheec1e 
Pancetta and Sundried Tomatoes I 0.9 5 
Frec1hly Made Ba.Jil Taglirini 
With Tomatoes, Olive Oi l and Garlic 8.95 
Frec1hly Made Saffron Fettucini 
With Gril led Salmon, Fennel and 
Mascarpone 13.95 
Frec1hly Made Pappardelle 
With Beef and Mushroom Ragu I 1.95 
Frec1h Lump Crahmeat Ravioli! 
With Lemon Chive Butter Sauce I 1.95 
Homemade Seafood Ruotto 
Prepared with the Freshest Seafood Available 
(Changes Daily) 13.95 
Grilled Swordjuh 
With Black Olive Vinaigrette and Oven Roasted 
Vegetables 16.95 
Braued Lamh Shank 
With Lemon, Garlic Infused Natural Sauce 
and Gril led Polenta 12.95 
Veal Piccata 
With Lemon Caper Butter Sauce and 
Artichoke Mi lano 15.95 
Grilled Salmon Fillet 
W it h Black and W hite Bean Relish 
Toasted Pistachio Mustard 15.95 
Grilled Sirloin Strip Steak 
With Wi ld Mushroom Risotto and Mild 
Chili Butter 16.95 
Ba.Jil Pec1to Stuffed Chicken Brea.Jt 
W ith a Pinenut Romano Crust and Sundried 
Tomato Sauce 12.95 
Accompanimenl:J 
Gri lled Ratatoui lle 
Wild Mushroom Risotto 
Artichoke Milano 
3.50 each 



